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ON 

® (54) Title: EDIBLE SPREAD 

(57) Abstract: This invention relates to a food product, in particular an edible spread in the form of an oil-in-watcr emulsion com- 
Q prising: from 4 % to 40 % by weight of a primary flavouring agent; from 7 % to 25 % by weight of a water-soluble vegetable fibre; 
^ from 1 % to 5 % by weight of milk protein or a source thereof; from 0.1 % to 3 % by weight of a stabiliser; and from 20 % to 60 % 
^ by weight of water. 
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EDIBLE SPREAD 

This invention relates to a food product, in particular 
an edible spread. 

5 

An acceptable edible spread should have a number of 
characteristics. It should be capable of being spread 
at domestic refrigerator temperatures and at room 
temperature without releasing oil or moisture or 

10 breaking apart. It should release its flavour in the 
mouth but should also retain a smooth structure when 
spread. The spread must also be stable at room 
temperature and have an adequate shelf life. All of 
these characteristics have not so far been achieved in 

15 edible spreads, in particular sweetened oil-in-water 
emulsion spreads. 

It is therefore an object of the invention to provide 
an improved edible spread which has good spread 
20 characteristics and organoleptic properties. 

According to the invention there is provided an edible 
spread in the form of an oil-in-water emulsion 
comprising: 

25 

from 4% to 40% by weight of a primary 
flavouring agent; 

from 7% to 25% by weight of a water-soluble 
30 vegetable fibre; 
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from 1% to 5% by weight of milk protein or a 
source thereof; 

from 0.1% to 3% by weight of a stabiliser; and 

5 

from 20% to 60% by weight of water. 

The primary flavouring agent may be any suitable 
flavouring agent and is preferably selected from 
chocolate, caramel, nuts and fruit. In a particularly 
preferred embodiment of the invention, the primary 
flavouring agent comprises chocolate, such as milk 
chocolate, dark (plain) chocolate, white chocolate or 
hazelnut chocolate. The primary flavouring agent is 
preferably present in an amount of from 10% to 30%, 
more preferably from 15% to 28%, especially 
approximately 25% by weight of the spread. 



10 



15 



In a particularly preferred embodiment of the 
20 invention, the water-soluble vegetable fibre comprises 
inulin. The water-soluble vegetable fibre is 
preferably present in an amount of from 10% to 15%, 
especially approximately 12% by weight of the spread. 



25 The milk protein preferably comprises a non-fermented 
milk protein, such as, for example, skim milk powder, 
whey powder, whey protein concentrate, caseinates, soy 
protein and mixtures thereof. Skim milk powder is 
particularly preferred. The milk protein or source 

30 thereof is preferably present in an amount of from 1.5% 
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to 3.5%, especially approximately 2% by weight of the 
spread . 

The stabiliser preferably comprises a stabiliser that 
5 will gel in the presence of milk protein. The 
stabiliser may be any suitable stabiliser and is 
preferably selected from gelatine, alginate, 
carrageenan, pectin, agar agar and mixtures thereof. 
The stabiliser is preferably present in an amount of 
10 from 0.5% to 2.5%, especially approximately 1% by 
weight of the spread. 

The spread of the invention comprises water in an 
amount of from 20% to 60%, preferably from 40% to 55%, 
15 especially approximately 50% by weight of the spread. 

The spread may also include one or more sweetening 
agents in an amount up to 20% by weight of the spread, 
depending on the sweetening agent (s) . Suitable 
20 sweetening agents include sugar, corn syrup, fructose, 
glucose, and artificial sweeteners, such as aspartame. 

The spread may include further optional ingredients, 
such as one or more secondary flavouring agents, 
25 colouring agents, acidity regulators (e.g. lactic 

acid), preservatives (e.g. potassium sorbate) and the 
like. 

The spread of the invention may be formed by heating 
30 the water to a temperature in the region of 80°C-90°C. 
The remaining ingredients are added to the hot water 
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under high shear agitation and dissolved therein and 
the mixture is pasteurised for at least 15 seconds, 
conveniently 30-60 seconds at about 72°C. The oil-in- 
water emulsion thus formed is then rapidly cooled, 
5 preferably using a scraped surface heat exchanger, from 
a temperature in the range of 40°C-80°C, preferably 
50°C-70°C, to a temperature in the range of 2°C-25°C, 
preferably 5°C-15°C, over a period ranging from one 
second to five minutes, preferably ranging from 1 to 5 
10 seconds. 

The invention will be more clearly understood from the 
following description thereof given by way of example 
only. 

15 

In the following Examples, the water was heated to 85°C 
and the remaining ingredients were added thereto under 
high shear agitation and were dissolved in the water. 
The resulting mixture was pasteurised for approximately 

20 30 seconds at about 72°C. The oil-in-water emulsion 

formed was rapidly cooled over a period of 1-5 seconds 
from a temperature of about 65°C to a temperature of 
about 10°C, by passing it through a scraped surface 
heat exchanger. All percentages are by weight of the 

25 spread. 
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EXAMPLE 1 



Ingredients 


% 


Water 


49.943 


Skim milk powder 


2.0 


Milk Chocolate 


25.0 


Inulin 


12.0 


Sugar 


7.5 


Cocoa powder 


2.0 


Gelatine 


1.0 


Potassium sorbate 


0.25 


Lactic acid 


0.3 


Flavouring (Firmenech 504.867/T) 


0.007 
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7 

The above Examples yielded smooth stable spreads with 
excellent melt in the mouth properties at 30°C, which 
were spreadable from the refrigerator and melted to a 
5 liquid when heated. 

The invention is not limited to the embodiments and 
examples described herein which may be modified or 
varied without departing from the scope of the 
10 invention. 
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CLAIMS : 

1. An edible spread in the form of an oil-in-water 
emulsion comprising: 

5 

from 4% to 40% by weight of a primary 
flavouring agent; 

from 7% to 25% by weight of a water-soluble 
10 vegetable fibre; 

from 1% to 5% by weight of milk protein or a 
source thereof; 

15 from 0.1% to 3% by weight of a stabiliser; and 

from 20% to 60% by weight of water. 

2. An edible spread according to claim 1, wherein 
20 the primary flavouring agent is selected from 

chocolate, caramel, nuts and fruit or any combination 
thereof . 

3. An edible spread according to claim 2, wherein 
25 the primary flavouring agent comprises chocolate. 

4. An edible spread according to any preceding 
claim, wherein the primary flavouring agent is present 
in an amount of from 10% to 30%, preferably 15% to 28%, 

30 and more preferably approximately 25%, by weight of the 
spread . 
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5. An edible spread according to any preceding 
claim, wherein the water-soluble vegetable fibre 
comprises inulin. 

5 

6. An edible spread according to any preceding 
claim, wherein the water-soluble vegetable fibre is 
present in an amount of from 10% to 15%, preferably 
approximately 12%, by weight of the spread. 

10 

7. An edible spread according to any preceding 
claim, wherein the milk protein comprises a non- 
fermented milk protein. 

15 8. An edible spread according to claim 7, wherein 

the non-fermented milk protein is selected from skim 
milk powder, whey powder, whey protein concentrate, 
caseinates, soy protein and mixtures thereof. 

20 9. An edible spread according to any preceding 

claim, wherein the milk protein or source thereof is 
present in an amount of from 1.5% to 3.5%, preferably 
approximately 2%, by weight of the spread. 

25 10 . An edible spread according to any preceding 

claim, wherein the stabiliser comprises a stabiliser 
that will gel in the presence of milk protein. 

11. An edible spread according to claim 10, wherein 

30 the stabiliser is selected from gelatine, alginate, 
carrageenan, pectin, agar agar and mixtures thereof. 
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12 . An edible spread according to any preceding 
claim, wherein the stabiliser is present in an amount 
of from 0.5% to 2.5%, preferably approximately 1%, by 

5 weight of the spread. 

13. An edible spread according to any preceding 
claim, additionally comprising a sweetening agent in an 
amount of up to 20% by weight of the spread, the 

10 sweetening agent preferably being selected from sugar, 
corn syrup, fructose, glucose and artificial sweeteners 
or any combination thereof . 

14. A process for preparing an edible spread 
15 according to any preceding claim, which comprises 

heating the water to a temperature in the range of from 
80 °C to 90°C and dissolving the remaining ingredients 
therein, thereby forming an oil-in-water emulsion. 

20 15. A process according to claim 14, wherein the 

oil-in-water emulsion formed is rapidly cooled to a 
temperature in the range of from 2°C to 25°C, 
preferably 5°C to 15°C. 

25 16. A process according to claim 14 or 15, wherein 

the oil-in-water emulsion is pasteurised prior to 
cooling. 
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